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1o aﬂ whom it may concerw:
Be it known that I, JacoB E. Broowm, a citi-

zen of the United States, whose legal residence

isin the city of New York, State of New Y ork,
residing temporarily at New Orleans, in the
parish of Orleans and State of Louisiana, have
invented new and useful Improvements in

Processesof Preparing Oils for Edible or other

Purposes, of’ wh‘mh the tollowmg 1S a spemﬁ-
cation.
Heretofore in the preparation or manufac-

ture of fats or oils for edible, medicinal, thera-

peutic, pharmaceutic, cullnarv and kindred

“purposes (and by the term " oil » Y include fats,

and vice versa) no attempt has been made to
prepare or manufacture the same so that the oil
should have a predetermined content of olein,

palmitin, and stearin—meaning the triglyc-
erids of oleic, palmitic, and stearic acidsor an

approximation thereto—nor to an approxima-

tion of the content of sald proximate con%mt--

uents as found in the human fat.

Edible and kindred oils are not homogene-
ous chemical compounds., but are mixtures or
compositions of various triglycerids of fatty
acids in varying proportions not at all ap-
proximating the proportions of olein, palmi-
tin, and stearin as found in the human adi-
pose tissue, wherein the oil consumed 1s mostly
finally assimilated. I have discovered that
the closer the oil consumed approximateq the
proportions of olein, palmitin, and stearin as

rfound in the human system the more easﬂv s

it digested and the more wholly is it assimi-
lated, and, moreover, when in such propor-

the temperature of the body —3873° centi-

“orade—which facilitates ease of digestion.
’\’Ioreover, in & medicinal sense as regards any

material excess of palmatin and stearin over

‘sald proportions in the adipose tissue and as

- now ordinarily administered or consumed in
- sundry oils or fats such excess, not being ab-

. sorbed- by the ultimate tissues or cells, con-

tinues generally as a heavy useless drag in the

circulation or is wasted in excreta or is de-.
posited in abnormal obstructions in sundry

glands or in the intestinal tract, especially so
after the olein content is absorbed and espe- .

1

monly used in medicine as
vehicle for the carriage of medlcmes and in-

cially when consumed by mvallds or persons
of sedentarv habits.
By °

only oil intended for consumption by itself,

“oils for medicinal use” I mc.lude not -

but also 1in lieu of thé fixed oils as now cpm-

a -solvent of-and

cluding the oleates.

Fats and oils in unguents, omtments., lini-
“ments, plasters, suppomtorles, pessaries, &c.,
being absorbed into the system are more.

quickly assimilated when their composition

approximates the fat of the adipose tissue as

regards olein, palmitin, and stearin content.

My invention, which is the result of physm;

logical and chemical investigations, has for
its object the production of an oil for edible,
medicinal, therapeutic, pharmaceutic! culi-
nary. or other purposes which will be most

readily assimilated or absorbed by the human

system and which will avoid the abnormal de-
posit of solid fats and whieh will entail upon
the digestive organs or absorbing tissues little
or none of the work incident to the elimina-
tion of non-assimilable portions of oils or
fats now provided tor human consumption;

‘and to this end the invention consists in -so

treating and compounding oils that the result:
ing manufactured oil shall comprise olein,
palmltm and stearin in the approximate pro-

portion as found In human fat and with or
without minute guantities of other triglye-
erids of fatty acids, or water, or flavors, or
other naturally-occurring mgredlentq

The human fat of an adult upon careful

analysis was found to contain about 86.21 per

cent. of olein, 7.83 per cent. palmitin, and
1.93 per cent. stearin, and the fat of a_child
was found to contain about 65.04 per cent.
olein, 27.81 per cent. palmitin, and 3.15 per
cent. stearin.  The rem(under comprises mi-
nute quantitiés of caproin, myristin, and other
triglycerids of fatty acids, some of which
are undetermined. . Such fats are always liq-
uid during life in the adipose tissue.

percentages vary somewhat in fats from dit-
ferent minor narts of the body and for differ-
ent ages, -

in some emmples of mv mventlon mV pre-
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bared oil comprises olein, palmitin, and stearin

in the proportionsaforesaid ot adult human fat,
and this I term “‘ adult-oil formula.” In other |

examples the proportions of said ingredients
are the same asin the fat of a child, and this 1
term ‘‘ child-oil formula.” It will be under-
stood that other predetermined proportions
of the proximate constituents referred to are

contemplated to be within the scope of my !

invention. In the said adult-oil formula the

relative proportions of olein, palmitin, and
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stearin considered without reference to other
minor fats are as follows:

| 36.21
86.21 4+ 7.85 + 1,93 = 95.97

. 1.83
olein; o5 o7
1.93 |

05 gf = 2.01 per cenf. steafin. " In said child-
oil formula the gnalogous relative proportion o
- 65.04

Are or 04 -+ 97.81 - 3.15 = 96

—= 8.16 per cent. palmitin, and

p—
lp—

- 67.75 per

96
= 3.98 per cent. stearin.

———_r——— =

96

In treating and preparing a compound oil
by my hereinafter-described preferred method
if the oils used in compounding contain over

four per cent. of fats or natural ingredients
other than olein, palmitin, and stearin then

in preparing an oil for a child’s use 1 prefer

" to calculate and compound such weights of the
-several oils that the olein, palmitin, and stearin
of the wholeshall have the proportion to each

other of about 67.75 to 28.97 to 3.28, respec-
tively, and if the said oils contain four per
cent. or under then I prefer to compound such
weights of the respective oils that the per-
centage of olein shall be gbout 65.04 per cent.
of the whole and of palmitin about 27.81 per
cent. and of stearin about 3.15 per cent, and
likewise in preparing a compound oil for adult

use if the oils used contain over 4.03 per

cent. of fats or ingredients other than olein,
palmitin, and stearin I prefer to calculate and
compound such weights that the olein, palmi-
tin, and stearin of the whole shall have the
proportion of 89.83 and 8.16 and 2.01, respec-
tively, and if said oils contain 4.03 per cent.
or under then I prefer to compound such
weights that the percentage of olein shall

be about 86.21 per cent. of the whole, and of
palmitin 7.85 per cent., and of stearin 1.93 per-

cent., and so li_kewise with other o1l formulas.
" In the practice of my process, first, the oils
are expressed or extracted from their native

sources by any suitable or well-known method;
“and, secondly, in some cases I further obtain

theretrom by well-known methods, such as
by means of heating and cooling and sub-
sidence and crystallization or solidification
and cold or hot pressure or filtration or by

]

= 89.83 per cent.

cent. olein, and 21.81 _ 928.97 _pallﬁitiﬁ., and |
3.15
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centrifugal separators, a liquid oil consisting
principally of olein, some with a little pal-
mitin or stearin, or both, in solution, also a
solid fat consisting principally of palmitin
or of stearin, or of both; and, thirdly, I deter-
mine or caleulate by well-known methods the
approximate percentages of olein, palmitin,
and stearin in said obtained oil or other oil to

be used therewith, and, fourthly, I mix or

compound a certain weight of said liquid oil
or a native oil with a certain weight ot one or
more other liquid or solid oils, or both, which
when compounded will comprise the said
proximate constituents or elements olein,
palmitin, and stearin in approximately the
percentages or proportions of olein, palmitin,
and stearin set forth in the above or other

predetermined oil formula.

In order that the compound oil ahove pro-

' duced may be readily given the-exact prede-
termined content desired, I may mix there-

with the requisite calculated amount of olein,

_palmitin, or stearin, preferably synthetically

prepared. The said certain weights to be com-
pounded are readily calculated by any one
skilled in the art of chemical compounding
when the proximate constituents of the sev-

1 eral oils are first determined.

To carry out my invention by simply com-

pounding the proximate constituents ot the

oil formula, which I also do, though I do not
prefer the same on account of . its expense, 1
first obtain or manufacture the separate proxi-
mate elements olein, palmitin, and stearin.
I prefer such which have been prepared syn-
thetically by methods well known to chemists
and preferably where an edible native oil has
been decomposed by the action of water alone
when aided by heat and pressure by what is
known as the ‘‘superheated-steam process,”
whereby oleic, palinitic, and stearic acids and

olycerol are severally obtained in a pure state

without the use of chemicals, each acid and
glycerol being subsequently combined syn-
thetically by well-known methods to form
pure olein or palmitin or stearin, respectively.
I compound the said elements in the propor-
tion stated or required by the oil formula by
first melting ov liquefying the stated amounts
or percentages of palmitin and stearin sepa-
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rately at minimum temperature for each—at

64° centigade for palmitin and at about 72

centigrade for stearin —and thereupon adding

the same successively to the olein heated toa .

temperature of about 373"

human-body temperature —stirring the mix-
ture, preferably maintained at latter temper-
ature, for several hours until homogeneously
Thus to compound one hundred
pounds of child-oil formula 1 heat and mix as
above described preferably 67.75 pounds of
olein and 28.97 pounds palmitin and 3.28
pounds stearin. -

To compound one hundred pounds of adult-

oil formula I heat and mix as described pref-

centigrade—-the
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- expressions .as per the formula,
preference to those native oils-from heathful |

782,82@

erably 89.83 pounds olein and 8.16 pounds

palmitin and 2.01 pounds stearin.

Though this is a very accurate method ot
@0111;)01111(11110 the above formulas, yet on ac-
count of the expense 1ncidental to manufac-
turing said proximate constituents and in
order to be enabled to sell the improved oil
at a moderate price [ prefer the preceding
first-named method -—to wit, to compound na-
tive edible oils as now found or expressions
therefrom or remnant solid fats left from such
olving the

sources whose principal constituents are oleln,

15 palmitin, and stearin.

In all cases the percenmge of the prommate -

~ constituents will be preferably within the lim-
. 1ts, as followq olein, 65.04 per cent. to 86.21

- per cent.;
per cent., and stearin 1.93 per cent. to 3.15
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pressing of oils, and, second

palmitin, 7.83 per cent. to 27.81

per cent.; or proportions, olein, 67.75 to 89.83;
palmitin, 28.97 to 8.16, and stearin 3.28 to

9.01, respectively.

Lonmdermtfnon the pre eferred embodlmentq

of my invention, I will now more fully de-

scribe the same, premising such description
with the statement that by *" native” oil I mean
any oil from edible animal or vegetable or
from any suitable source, mcludmtr fruits,

nuts, and seeds, as obtained from 1its native |
- state by the methods and in the form now

commonly or commercially used or known
or by any other suitable method.

I prefer to extract the native oils for use
in the preferred embodiments of my inven-
tion from animal fats by cold pressure and

from vegemble sources by a combination-of

pressing : and extracting —first, cold hydraulic
orinding and
extracting from ‘the cakes wﬁzh solvents |

In the extraction of the fats from their

native sources where heat is employed 1

§0O

55

6o
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use the lowest temperature practicable, prei-
erably not exceeding 37° to 49° centigrade,

until all nitrogenous matter is separated,
and I prefer the process of dry fusion with

water - bath apparatus. I purify the ex-

pressed or extracted fat to remove any sus-

pended impuritiés by subsidence -and

some cases by filtration through animal char—r

coal. '] remove obnoxious odors and foreign
non-saponifiable substances when practicable
at low cost and also free acids and resin,

where such be present, and otherwise refine.

and purify by present well-known or suitable
methods. In compt}undmw by this method,
especially in using proportions, 1 prefer to

use such pative mls or fats wherever practi- |

cable, as appear in examples Nos. 1 and 6
hereinafter given, without expressing or ex-
tracting therefrom any solid fats or only a

minor portion thereof; but in many cases 1

express most of the solld fats, palmitin or
stearin, or both, where such removal facili-

tates the process.

When the 'fat or  oil for use in my process
abounds in stearin-—as, for instance, caul-fat
or oleo-oil— I remove the maximum amount
possible of the solid fats therefrom,. prefer-
ably by melting and permitting the same to
settle and remain quiescent several days—

- preferably three days-—at a low temperature,

preferably about 217 centigrade, whereupon

a large percentage of palmitin and stearin and
other solid fats will solidify or crystallize.
Then by filtration or by pressure in eloths,

preferably using hydraulic press with gradu-
ally - increasing pressure or other suitable

separating device, I press or strain out the

|'liquid oil, preferably at a temperature of

about 21° centigrade, and which liquid oil

‘contains little stearin and palmitin in solu-

tion, and thl% operation I repeat once, twice,
or oftener, preferably at a temperature ot
about 5° to 2° centigrade, (at least 1° or 2°
above freezing - point of olem) until the
amount of stearin in solution in the liquid
oil shall be such as may be desired for any
particular oil formula or such as is estimated
at or ascertained to be very low, preferably
between 1.93 and 3.15 per cent.; but I do not
restrict myself to the latter percentages. Such
I call a '‘destearinized olein base,” which

| term includes,among other destearinized olein

bases, beef destearinized olein and oil of lard
destearinized.

inafter cited.)
In the employment of some native oils,

which especially abound in palmitin and which

contain little or no stearin and wherein the
ratio of palmitin to olein exceeds that required

by the adult-oil formula being compounded —

for instance, some olive- oils—in lieu of the

foregoing step of destearinizing 1 in some

cases remove the excess of palmitin by subject-
ing the oil to a temperature preferably at first
operation about 11“ centigrade and thereafter
preferably 5% to2° centlg’mde for severalhours
or days in a qme%ent state and which causes a
large percentage——-—m amount-depending on the
dem ee of cold and time allowed—of the palmi-

tin to crystallize and solidify and which solid

fat can then by filtration or pressure methods

be readily removed, and the resulting oil

pressed or filtered therefrom will consist prin-

cipally of olein with'a materially-diminished

amount of palmitin in solution,and this process
can, if necessary, be repeated one Or more
times until the olein will have such anapproxi-
mate amount of palmitin in solution as may be
desired for any particular oil formula. Such
an oil I call a ‘‘depalmitinized oil” or
base,” and the solid palmitin thus obtained
can be used in other compounds. In some
cases thé solid palmitin may have some small
percentages of olein, which has been cauﬂ'ht
in the crystals on sohdltvmg

The methods and temperatures known or

found to be best adapted to the particular oil
or fa,t under treatment for the separation of

(Referr'ed- to in examples here-
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|  the llqmd from the sohd portlon thereof are
- emploved

Ut

compounding, as hereinafter described.

“When the Solld fat 18 extracted——for in-

stance, by hydraulic pressure—in the above-
-described manner from caul-fat, the said s:ohdx

fat is sometimes used in very small amount in

" consists of about equal parts of palmitin and

stearin, with probably a very little oleln.,.
which has been caught by the crvstals in
One such solid fat shown in my

.
- solidifying.

| examples,contamed fifty-four per cent. pal-

20

mitin and forty-six per cent. stearin. This
solid fat may be further modlﬁed by extract-

ing a material amount of stearin, or it may be

| apprommqtely separdted into its palmltm and
stearin constituents for use separately or to- |
gether with theolein base when desired. To
| eﬁect this separation, the process above set

forth employed for desteammzmg is repeated
at much higher temperature. Thus I melt

 the solid fat at a temperature of about 65°

centigrade or above.

three days, at a temperature of about 85°

 centigrade, whereupon the stearin will in a
_oreat measure crystallize and solidify, the

- palmltm being mostly still' liquid, together
with any olein which may be present.

30

stearin will remain in solution 1n this liquid.

I then extract the solidified stearin by hy-.

- draulic pressure or filtration at a temperature

- of about 65° centigrace.

| f'3.5

The liquid fat thus
expressed asaliquidathigh temperaturesolidi-

fies at ordinary temperature and consists, as |
- aboveimplied, almost wholly of palmitin, with

very little stearin.
tion once or oftener I obtain a fat consisting

By repeating this opera-

- approximately of palmitin; which I may em-

40

ploy as a palmitin, and also a separate fat con-

* sisting approximately of stearin, which I may

45
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employ as a stearin b‘tSe in compoundmg my
improved oil.

An apprommatelv pure stearm may also be

obtained from the solid fat from lard or suet
and from which all clein has been expressed

by treating the solid fat with cold ether as long

a8 anythmg is dissolved.  The palmitin is thus

taken up and stearin remains.

An approximately pure palmitin may a]so
be obtained by c_old pressure from olive-oil
solidified at from 5° to 2% centigrade.
~ An approximate olem can also be obtained
by repeatedly destearinizing and depalmitin-
izing lard-oil ot olive- oil or cyperus-grass-root
oil a,nd other oils in the manner abovede-
scribed.

Having determined the approximate com-
position of the olein base and of the other ma-
terials te be employed and then calculated
from such determination the amounts of the
several oils to be used, 1 thereupon melt each

of the same at the lowest possible temperature |

and heat the olein base or principal liquid oil

to a temperature not exceeding 37{~ centi- |

It

374°

g I thereupon permit the .
melted fat to remain cuiescent, preferably

“Some
| ble oils from any sourceand the relative known

- .782,,821 o

1 orade, and thereupon in any suitable appara-
| tus orvessel, preferably a water-bath arrange-

ment, I pour the other melted oils selected to

| modlfv the composition of the principal olein
base successively into said olein base, stirring

the same forseveral hoursandinsome cases for

‘days with any suitable mechanical deviee, so as.

to effect thorough commingling of the proxi-

‘mate constituents of the several oils, the mix-
'ture and apparatus being mamtamed at about
Thereafter the compound
should pretferably be passed to an artlﬁcml

centigrade.

5

cooler, wherein it will be quickly chilled, orin :

! some cases sprayed into ice-cold water tc give.
the product a granular appearance and then be

30

placed 1n convenient-sized packages for mar- =
ket, preferably in opaque glass or queensware

or in hermetically -sealed tins or otherwise

where same will be protected fromairand light

| and moisture, and preferably wherein the con--

tents can be thorouﬂ'hhr sterilized after seal-

centlgrade

ing, preferably at a temperatme of 115.5° .

Among the native 0118 obtamed or prepared. L

| as aforesaid I prefer to use those named in the
| following examples, though I do not restrict
myself thereto, but can compound with any-
other oils or fats being governed by the com-
‘mercial value and the avallabihty of any edi-

95

healthfulness of such source and the relative

as the following: marrow-fat, goose-fat, duck-
fat, chlcken—fat cow-butter,_hoo*—back lard,

'sawarra-ta,t (butternut } hazel-nut oil, beech-
nut oil, mafurra-tallow, Chinese vecreta,ble ta,l-

fow, Japan Wax,maize-?oil,cyperus—oihses&mem

96.:

‘absence of deleterious matters, including such

1010

oil, cameline-oil, cocoa-butter, vegetable tal-

low, seal-oil. cod-liver oil, neat’s-toot oil.

I prefer to avoid those native oils, such as
palm oil, which decompose Spontaueoush into
fatty acxdq and glycerins, though such can be
used for immediate consumptlon

In stating the amounts of olein, palmitin,and
stearin of the various oils named in these ex-
amples I am aware of the fact'that the said

105
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percentages constantly vary in the same char-

acter or kind of oil even from the same spe-
cies. Eachlotshould accordingly be approxi-
mately analyzed before using. Any other pro-

rata unit can be used in p]a,ce of the pound,

such as grams or ounces.

In the following examples the proportions
of olein, palmitin, “and stearin only are consid-
ered,.the other fats or non-saponifiable con-
tent thereof being' omitted.

Example No. 1: Te compound an oil ap-

pound, as aforesaid’

‘Olein.  Palmitin, Stearin.
100 1bs. olive- 011. comprising..... 67 lbs.4+25 lbs. 40
15Ybs.beef oleo, double-pressed. 74 lbs. 4 4.051bs. 4-3.451bs.

A e elel— vl

115 1bs, total, comprising ... __.. T4, 5 1bs. -4 29.05 Ihs, +3.45 = 107
Equals percentages, about._ 65% —
Equals proportions, about. 68,6

The above baef oleo is what is commercially

‘]'6.:* 1. 3‘::
27,16 3.20

I15

120

' ‘prommatmw the chlld 011 formula I com-
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5

“knownas the ‘*‘ double-pressed oleo-oil,” which | proximating the child-oil formula, using three

generally comprises fifty per cent. olein,
twenty-five per cent. palmitin, and twenty-five
per cent. stearin. In that which I used the

s ratio of palmitin to stearin was twent3 -seven
~ to twenty-three. - |

Example No. 2: To: compound an oil con- |

taining olein, palmitin, and stearin in the pro-
portlon of child-oil formula, I mix olive-oil
and double-pressed oleo, as in Example No. 1,
and add thereto four pounds of palmitin ob-
tained from olive-oil or a pro rata amount of
‘other palmitin, such as vegetable tallow, from

10

the solid fat surrounding the kernel of seed. ,'

15 from stllhngla Soblfora, “thus—
Olein. Palmitin, Stearin.
100 1bs. olive- 011 com r1q1ng__ 67 1bs.-+25 1bs.--0
8.31bs olive-oil palmitin or
vegetabletallow. ........ .8 lbs.4+ 8 1bs.|+0
15 1ibs. double- presqed beef -
0] [ Ta S S 7.0 1bs + 4,051bs. —[—8 45—{—

20 118 Blbs total comprlsmg.-.... 74 B 1bs. —[—32 051bs. +3 45=110.8

Equ&ls proportiona 67.81 29.05 - 3 12

1Exa,m_ le No. 8: To compound an oll ap-
proximating.childeoil formula, I mix

2 | Olein. Palmitin.
5 100 1bs. olive- 0il, No. hB ........... 70 1bs.-.25 1bs.<-0
- 15 1bs. double-prensed beef oleo 7.5 1bs.+4 4.051bs.+-8, 45 1bs,
5 lbs, cotton-seed paimitin.. .5 1bs, 4081bs~r- .165 1bs,

B Bl )

Sfearin..

gl S —

120 ibs. total, comprising .. _.... 8 lbs.——SB.o{]lbs. .61_5:11n.2
h.quals percentages... 65 = 4882 . 18.0l¢°
Kquals proportions... 67.7% 29.16 8.14

30 The olive-oil used herein contained a higher

percentage of olein than that in Example No.

1. The cotton—seed pa,lmitin herein used was
what is known as °‘ cotton-seed stearin,” be-
ing the solid fat deposited from refined win-
ter cotton-seed oil and from which the liquid-

~ oil content has been further removed by cold
‘and quiescence and pressure or filtration.

Example No. 4: To compound &n oil ap-
proximating the adult-oil formula, Imix ollve-
oil from which about five pounds palmltm has
been extracted from one hundred pon nds olive-
oil, asabove described, and which I call “‘olive-

oll depalmitinized, No. 1,” as follows: '

35

40

Olein. Palmitin. Stearin,
45 951bs. olive-oil depalinitinized, |
| . NOT e ciieacaneaa 66 1bs, 20 1bs.+-0
250 1hs., heef deqte&umzed olein, |
NO. 2 oo S .- 285 1lbs.4- 6.%5 lbs. +5.75 lbs
5 1bs, beef oleo, D.P.......... 2.5 1bs.+ 1.351bs. +1 151bs.
- 35} 1bs, total, comprising . ...... 808.5 lbs.—i—z&wlbn.——t}ﬂ}:ﬁs&ﬁ
qumlqpercentugeh of ' . -
whole ... 80.71¢ 4 8 --1.9%¢
Lquals proportions. .. 80,66 88 - 2.04 |

| anmplo No. 5: To compound an oil ap-
proximating the adult-oil formula, I mix olive-
oil from which about ten pounds palmitin has
s¢ beenextracted from one hundred poundsolive-
oil and which I call " olive-oil depalmltlnlzed

NO 'I,?
| Olein, Palmitin. Stearin,
90 1bs olive-oil depalmitinized,
NO. B e cenaann 661bs.4-16  Ibs. 0
60 200 1ps. oil of lard destearinized. 1881bs.-- 8,50 1bs.-}-8.50 1bs,
10 1bs, beef oleo, D. P.......... 51bs.+ 2.701bs, +2 80 Ibs, .
BIH} 1by, total. comprising__...... 259 lbs +-4. 20 lbs.+5.9{J 1bs, =289
Equals percentages of .
whole _____.......... 86, 35,5 4+ 8¢ .- 41,934
Equals p1 oportions... 88,6  8.37 2. 007

05

Example No. 6: To compound an oil ap-

commorcml oils, I mix

Olein. Palmitin, Stearin.
90 lbs olive oil, compnslng ... 8.3 lbs -4- 22,50 1bs, 4- 0O

11 lbs ‘double - pressed oleo, 70

comnrising __....._......... 5.51bs. 4 297 ibs. 4 2.53 lbs
20 lbn Lottonuqeed oﬂ compris-
N e e e 6 lbs. + 36 Ibs. -l- .66 1bs,

121 lbs. tota.l oomprmng ( 1{}2...) 69.8 1bs. - 29 07 1bs., 4 8.19 |
| Equals proportions... 63.48 8.5 3. 127

Examplo No. 7: To compound an oil ap- ”e
prommablng adult- 011 tormula, I mix as fo]- |

IO‘VSt v
| Olein. Palmitin. Stearin.
Qﬂlbs hog-lard oil. contents = 84.6 1bs, 2,425 1bs. 1.575 lbs,
4 1bs. hog-back lard...... . = 3 lbs (084-1bs, 332 Ibs,
o 1bs. Japan wax or olive-
oil palmitin ... ._.._. = 3+1bs 48 Ibs. 0 - 8o

00 Ibs, total ... N = 87.90 lbs. 8188 Ibs.--1.07=97.94
- Equals proportions... 89.75 8.30 1.4 -
Eiquals percentages .. 88. 7 + 82 + 192

With some lard-oils which contain more
olein and less palmitin and stearin than the
above the above lard may be omitted. I also

‘sometimes use cotton-seed pa,lmltln in - placo

of above palmitin.
Examplo No. 8: To compound an oil ap-
proximating percentages of child-oil formula, go

| T compound as follows.

Palmitin. Stearin,

| * Olein,
, 140 lbs hog-lard oil, contents = 126 1bs, 8.961bs. 4.84 lbs.
10 Ibs, hog-lard, neutral. ... —. 671lbs, 2.2 lbs, 1 -1bs,
50 lbs, Japan wax or olive- T .
oil pa.lmltln ............. = 8§ ibs. 4 Ibs. 95
| 200 Ibs. total ... vmvmae oo = 135, ?'lbs —{-5’? 16 1bs. -]-5 94 198.80
‘Equals percentages. .. 65
EXam le No. 9: To compound an 'oil ap-
prommatmg the adult-oil formula, I'mix -
) Ololn Palmitin. Stearin, - 199
80 1bs. beef olein base, No. i.... 57 lbs, 4-1.62'1bs. 4+ 1.381bs,
10 lbs, oow-—lmttsnr.,..f .......... 8.41bs. 4.051bs,  .19lbs.
"'U lbs. total ... 60, 4 lbﬂ ~——5 87 1bs. --1 57=067.64
" Equals poroentages . 868 48, ., +R8%%
Equals proportions .- 80, 44 8. 38 232
_ . oy 10
| Emmplo No. 10: To compound an oil ap- 5
prommatmg the proportlons of adult-oil for-
Olein. Palmitln. Stearin,
102 1bs, r?vgoot almond-oil, com- BI9'57 b —|—612 s 10
3117 QR .
4 1bs, oleogheef stearin ........ lbs,  21bs. 110
| 106 Ibs. total, comprising. ... ... 20.57 1bs. - 8.12 1bs. 42 = 99, 69
Equaln propormons ) Bq Y 8.12 2 |
Example No. 11: To compound an oil ap-
proximating the proportions of Chlld-Oll for- 1
mula, I mix L
- Olein, l’a.lmitin S{eariu. |
124 1bs. oil sweet almonds, com- -
PHSINE e - 108.90 tbis. -+ 7.44 1bs, + 0
- 43 1bs. neutral 1ard. .ooeeeee - .. 25,16 1bs.—+11.4 1bs. 4 6. 451[}5
41 lbs. vegetable tallow or olive
_‘ palmitin ._................ 1.641bs. 38,95 lbs. 0 a0
208 1bs. total, comprising ....... 185.67 1bs.+57.79 1bs. -+ 6.451bs,
Equals proportions. .. b783 - 28.80 3.22

Example No. 12: To compound an oil ap-

.prommatmg the proportlons of ch1ld-ozl for-

- Oloin. Palmitin.' Stearin.
100 1bs sweot almond- oll come-
prising ... ... 87.821b5.+ 6§ lbs.40 .
100 lbs. cow- butter ........... 34 - lbs, 40.50lbs. 1.41
10 1bs:; double-pressed oleo... 10 lbs. - 5.4 lbs 4.6
6.6 lhs. olive-oil palmitin...... . Sto.6 6 U
. 216 6 1bs. total, oomprlsmg‘_..... 132, 421‘05 +57 9 lbs, 6.51=190.8
28.95 8.256 130

Equaln proportions. .. 86.21
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“sald percentages of olein,

Exam le No. 13: To ‘compound an 011 ap-
proxnnatmﬂ‘ the adult-oil formula, I mix

. Olein. Palmitin., Stearin.
200 l.hﬁ. Dll back-Tard destearin-
ized, combrising _.__...... 192 1bs. + 5§ lbs, -I— 2.8 1bs.
- 4 1bs. stearin from abovelard. 251bs. 4+ 1.4 ibs,

.4 1bs. + 8.6 1bs. -+ 0

p———L

214 1bs, total, comprising 192.4 1bs. + 16.1 Tbs. + 4.2=212.7
Equals percentages._.. 894+% 8—% '

1t is often an advantage, especially in this and
following example, to have the sinall excess
of olein shown. and especially so where cot-
ton-seed palinitin or other palmitin is substi-
tuted for olive-oil palmitin.

Example No. 14: To compound an oll ap-
proximating the adult-oil formula, I mix
Olein. Palmitin. Stearin.

lbs., -~ 2 1bs. + 2 lbs.
Blbs, + 6.51bs. 4+ 0

95.3 1bs. - 8.5 1bs. -I- 2 1bs.
88"1"'{5 8— FE | —— 2—%-

. 10 1bs. olive-oil palmitin.. .. ...

-------

100 1bs. oil of beef-caul fat de-
stearinized, comprising._.. 93
7?_; 1bs. {}Iwe oil palmitin ......

——————

10"'15 Ibs. tﬂtal comprising
Equals percentages. .

Any of the above examples are made of the i
‘exact percentages or proportions by the addi-
tions of* requisite amounts of the proximate
constituents obtained as above described.
- In order to prepare the above improved

oils at lowest possible cost, I prefer to use the
destearinized oil of lard as the base or source
of my olein; but for those preferring vege-
table oils T prefer olive-oil or almond - oil
therefor. Where -additional palmitin 1s re-
quired, I prefer such, first, as expressed trom
olive-oil and,second, from cotton-seed. Where
both palmitin and stearin are to be added, 1
prefer such expressed, first, from beet-caul
fat, and, secondly, from cotton seed stearin.

_1 do not restrict myself to compound-as
above, so as to attain or compound only the
- palmitin, and
stearin. The compound may comprise other
minor fatty acids or glycerids thereof, or fla-
voring or aromatic matters or water orother
natural ingredients found in the native source
from which the o1l used was extracted.

- The o1ls made by these improved processes
also have analogous and superior advantages
for soap-making, not only to form or consti-
tute the fatty aclds thereof, but also as the
additional fat or oils added to soap for the
manufacture of superfatted soaps. Thesame
are also useful for other technical purposes,
suci as a lubricant, and for wool- oils and
cloth-oils.

1 use the term ““‘modified o011” to indicate
any of the above native oils from which stearin
or palmitin has been abstracted in wholeor in

nart or to which such has been added, and 1
alsc include thereby either the liquid ex-

pressed or filtered oil or the residual solid oil.

I am aware that natural fats have hereto-
fore been compounded—as, for instance, to
manufacture oleomargarin, butterin,
pound lard, cottolin, and also for adultera-

tion purposes—and I do not claim invention

of any such; but in none such has the object

been to obt‘nn a predetermined formula, as
above described. | ,

com-
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- In another application for patent, filed b;ﬁ
me January 15, 1903, Serial No. 189,200, 1
{ specifically claima various oils, and therefore

do not claim same herein, thougirthey can he
preferably made by the processes herein de-
seribed.

What I claim as my mven tion, and desu*e to

f _-%ecure by Letters Patent, 1s—

1. The process herein desex ibed, of produc-
ing from native fats or oils, an oil analomzmg

haman fat as regards its olem palmitin and

stearin content, which consists in removing
from said fat or oil' a portion thereof, consist-
ing approximately of solid fat, determmmg
the composition of the residue as regards its
olem palmitin and stearin content, determm-
ing the composition of fat or fats to be com-

*pounded therewith as regards the olein, pal-

mitin and stearin content and adding to said
residue suflicient of the last mentloned fat or
fats to bring said ingredients into a predeter-

' mined percentage or proportion, substantially

the same as that in which they occur in human
fat.
2. The »process herein described, of produc-
ing from animal or vegetable fatq or oils, an
oil analogizing human fat as regards its olein,
palmitin and stearin content, wh ich consists in
removing from said native fat or oils such
portion thereof consisting approximately of
solid fat, that the stearin and palmitin con-
tent of the residue shall not exceed the pro-

portion of these proximate elements in human

fat, determining the composition of the resi-
due as recards its olein, palmitin and stearin
content, determining the composition of fat
or fats to be compounded therewith as regards
the olein, palmitin and stearin content, and
adding to said residue sufficient of the last-

mentloned fat or fats to bring said ingredients 105

into a predetermined percentage or propor-
tion, substantlallv the same as that 111 Whlch
thu,f oceur in human fat.

3. In the art of treating and preparing oils

for edible and other purposes, the method of

increasing the digestibility and assimilability

thereof, whach congists in separating the same
into apm‘ommatelv its solid and liquid con-
stituents, and then in determining approxi-

| mately the percentages of olein, palmitin and

stearin of the resulting liquid and solid fats

or oils, and also in fats or oils to be used
therewith and thersupon from the same com-

pounding an oil which comprises olein, pal-
mitin and stearin in the approximate percent-
ages or provportions of sald proximate con-
stituents in a predetermined o1l formula anal-
ogizing human fat, substantially as deseribed.

4, l‘he process herein described of tre ating
tats or oils to give the same a piedttermmed
content ol olein, palmifin and stearin, con-
sisting first in eliminating from native tatsor
oils a portion thereof, said portion consisting
approximately Of-L(JhLl fats, subjecting the

same to a series of separating steps at differ- 130

7‘3‘

75

8o

00

95

100

11

11

I2

t8)

5

O




782,821

 ent temperatures: defermmmﬂ* the composi- | 011 analogizing human fat as reu'ards its o]em,

tion of the liquid residue; and finally, modi-
fying said residue by the addltlon of fat or
oil of predetermined composition requisite to
bring the resuiting oil to the predetermined
content of sald proximate constituents.

5. The process herein deseribed of treating

fats or oils to give the same a predetermined

10

.IS

20

content of colein, palmitin and stearin, consist-

ing in removing solid fat mostly, therefrom
by first melting the fat and permitting the !
“heavier fat to solidify and subside; then sepa-

rating the liquid and solidified portions from
each other; then subjecting said liquid por-

tion to a furtherseparating step at a tempera-

ture lower than the preceding, whereby a con-
siderable part of palmitin and stearin are fur-

“ther separated from the olein; determining
the compositions of the resulting liquid por-

tion and of .solid fats to be used therewith, and
hnallv compounding from the same an oil hav—

ing a predetermined content of olein, palmitin.
and stearin analogizing that of human fat.

6. The procequ Terein described of treating.
fats or oils to give the same a predetermmed_

- content of olein, palmitin and stearin, consist-

30

35

ing in removing solid fat ther etrom by first
malting the fat, then permitting the same to
remain in & quiescent state and under a low
temperatum until a- portion solidifies, then

separating the solidified and liquid portmn&
from each other, then subjecting the hquld-

portmn to a plurality of pressure and strain-
ing operations at different temperatures,
whereby a considerable part of palmitin and

~ stearin are separated from the olein; then de-

~ termining the composition of the resultmg lig-

40

45

uid; and hna,llv modifying the.same by the

_addltlon of fat or oil of predetermined com-

position requisite to -bring the resulting oil to
a predetermined content analogizing the olein,
palmitin and stearin content of human fat.
7. The herein-described process of treating
fats or oils to give the same a predetermined
content of olein, palmltm and stearin, which

~ consists 1n meltmcr native fats, preferably at

<o

60
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or about 379“" centlgrada allowmg the same

‘to remain 1n a quiescent state at a lower tem-

peraturé, preferably about 21° centigrade,

until solid fat has largely solidified; separat-
ing the liquid portion from the solid portion

bV cold. pressure at or about 21* centigrade;

‘repeating this separating step at a lower tem-
perature, preferably about 5° to 2° centi-

grade, until the extracted liquid shall contain,

preferably approximately not more than 3.15

per cent. of stearin, determining the olein,

‘palmitin and stearin content of said liquid and

adding thereto such an amount of fat of a pre-
determined com position asisrequisite to bring
the composition of said liquid up to a prede-

‘termined content of olein; palmitin and stearin
“analogizing that of human fat. -

8. The process herein described of produc-
ing from animal or vegetable fats or oils, an

going pa]mltln and consisting

palmitin zmd stearin content, which consists
in removing from native fats or oils-a portion
thereof consisting approximately of solid fat;
determining the composition of the residueas
regards 1ts olein, palmitin and stearin con-

tent: determining the composition of fat or:

oils to be compounded therewith as regards

T .

70

the olein, palmitin and stearin content; then

compoundmw said residue with suihmeniz of

said last-mentioned fat or oils to give the com- |

pound & predetermined content of olein, pal-
mitin and stearin, by melting said fats at the
lowest possible tempemture, heating the lig-
uid residue to a temperature, preterablv not

exceeding 373° centigrade, and mixing the
other melted fat therewith, said mixture being
stirred at a temperature of about 37{° centi-
orade until the constituents aré thomuﬂ*hly

pommmgled

9. The process herém described of produe-

ing: from animal or vegetable fats or oils, an

oil analogizing human fat as regards its olein,
palmitin and stearin content, which consists
in removing from native fats or oils, compris-

ing olein, palmitinand stearin, a portion there-
of consisting approximately of solid fats; de-
termining the composition-of the residue as

regards.its olein, palmitin and stearin content
and that of the said removed solid fat, and
adding to the said liguid residue sufficient of

| the last-mentioned fats to constitute an oil hav-
ing a predetermined content desired.
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10. Theherein-described processof treating

fats or oils to give the same a predetermined

content of olein, palmitin and stearin, consist-

ing in, first, approximately separating the fat
or o1l into the liquid and solid fats at ordinary

temperature, analyzing, the several separated

portions and compounding them as requisite
to give a predetermined content of olein, pai-
rmtm and stearin analogizing that ot human

fat.

mal or vegetable fats or oils, an oil analogiz-

11. Inthe process of producmg from ani-

100
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ing human fat, the step of changing the pro-

portions in which the olein, palmitin and
stearin exist in a material employed, the con-

tent of which as regards said ingredients has

been previously deter mined, to an extent req-

uisite to bring sald ingr edients into a prede-
termined percentage or proportlon approxi-

mately the same as that in which these proxi-
mate constituents occur 1n human fat.

12. In the process of treating fats or oils to
give the same a predetermined content of olein,

palmitinand stearin analogizing human fat, the
‘step of compounding towether a liqud f.ett

consisting principally of oleln a solid fat con-
sisting principally of pa,lmltm and a sohd fat
ha,vmg a higher melting-point than the fore-
principally of

115
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stearin in the proportions of 65.04 to 86.21
ver cent. of the first-mentioned fat, and 3.15

to 1.93 per cent. respectively of the last-men-

130
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tmned fat, the second-mentioned fat constitut-
ing epnrommate]y the balance. |

13. The process for producing from natural

dmmel or vegetable fats or oils an oil analo-

gizing human fat as regards its olein, pelml- ‘
tin and stearin content, to increase its assimi-
“lability, which consists in first determining
the approximate composition of each material
to be employed as regards olein, palmitin and
stearin content, then changing the proportions

in which the said proximate prmelples exist
in the same to an extent requisite to bring the
olein, palmitin and stearin content of the oil
compounded of said material or materials. into
a predetermined percentage or proportion,
such latter being substantially the same 4s

-~ that in whleh these constltuents occur 11:1 hu-

man fat. _
14. The processherein described of treating

782,821

native animal and vegetable fats or oils to give

‘the same a predetermined content of olein,
-palmitin and stearin, consisting in purifying

the same; approximately seperatlng the solid
fats frem the liquid fat; determining tne com-

position of the liquid fet; and Mixing with said

liguid fat sufficient of a fat or oils of a known
content, whereby the resulting composition

‘will-have a predetermined content of olein,

palmitin and stearin substantially the same as

that of buman fat.
Intestimony whereof I have swned my name

‘to0 this specification inthe presence of two sub-

seribing witnesses.

,.JACOB E. BLOOM.

Wltnesses - |
- JoHN A. JACKSON,
- WesLeY LLESTER.
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